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RAT"'C:^^  ?OIFT  EIjDGET  HELPS  FOOD  MANAGERS  PLAN  MINUS  AND  AVOID  POINT  DEFICIT 


T'i?  induf^trial  feeding  manager's 
so i  1 V t :   to  keep  wi t h i n  Id s  ration 
aliot2?i«iiit  is  affected  as  much  by  carre- 
ful  pla?iuing  as  it  is  by  the  nuirber 
of  points  a^/ailable.     Even  a  large 
rr- inbcn'  of  ration  points  will  not 
stretch  over  the  rationing  pariod  if 
•they  are  spent  extravaga'^-tly  on  high- 
point  msats  and  fats.     If  an  sxcys?iv=3 
nui?.b-'~^r  of  ration  points  is    used  in 
thj  first  month  of  the  rationing 
period,  it  is  difficult,  even  by  the 
most  cart'ful  planning,  to  inafei  up 
the  deficit  during  thr:  second  laonth.  . 


rationed  foods.     For  example,  neat 
and  fat  points  might  be  recorded 
as  shown  in  the  chart. 

Similarly,  the  points  required 
for  processed  foods  may  be  divided 
between  those  needed  for  general 
cooking  and  service,   and  those  used 
for  baking.     Sugar  m.ay  also  be 
divided  into  that  required  for  table 
use,-  and  that  needed  for  baking* 

Check  regularl^,^  on  the  use  of 
ration  points  to   see  that  you  are 


Ration  Point  Distribution  Record 

Percent?,  ;5e  of 
Total  Points 


Meats 

Buttt<r  and  margarine 
Ccokinj  fats  and  oils 
Fats  for  baking 
Che  QSG 

Evaporated  milk 
Totals 


Buc£:et  your  ration  points  for 
onch  p-riod  by  determining: 

1.  The  nu.mi">er  of  ration  points 
available  for  each  mionth,  week,  and 
day  of  the  rationing  per:  od. 

2,  The  proportion  of  ration 
point?  to  be  used  for  each  type  of 


Numb e r  of 
Points 


not  exceeding  your  budget  allov/ance. 
Make  this  check  daily,  if  possible, 
but  never  less  than  once  a  week. 
Tl-'us,  excessive  spending  of  points 
on-    one  day,  or  during  a  week,  may 
be  corrected  by  a  restricted  use 
of  points  for  the   subsequent  period, 
until  the  budget  is  in  balance.  This 
msathod  v/ill  prevent*  incurring  point 
indebtedness. 


Ratiofa  Point  Suimnkry 
(A  simplo  summary  form  for  keeping  track  of  ration  point  exponditures  is  given 
bslow) 

Rationing  Period 
Today  To  Dato  Budget  Check 

Rationed  Foods  Allotment    Used  Allotment      Used  Over  Undor 

*M38ts, fats, cheosG, etc # 

Processed  foods 


urar 


*This  item  may  be  subdivided  giving  point  use  for  each  kind  of  rationed  food. 


Using  Meat  Alternates 
To  Conserve  Meat 

One  -".vay  to  make  ration  points  go 
further  and  to  cope  v-ath  shortages  in 
the  meat  sup-ply  is  to  use  meat  alter- 
nates freqi-iently.     Meat  alternates  are 
foods  th'/.t  may  be  served  i  nter  change - 
ably.v/:.  th  meats  because  they  contain 
essentially  the  same  nutrients.  Poultry, 
fish,  eggs,    cheese,   dry  peas  and  beans, 
and  nuts  arc  meat  alternates  that  may 
be  used  in  main  dishes  on  the  menu. 
Like  meet  they  are  rich  sources  of 
protein  and  supply  B  vitamins. 

Planning  m:enus  presents  fewer 
difficulties  to  the  food  mianagor  vvhon 
meat  is  available  since  many  moats 
suggest  vegetable  accompanimionts o  For 
example,  baked  ham.  may  "call"  for 
sivoot  potatoes  and  greon  beans. 

Fev/or  "natural"  combinations  aro 
suggested  to  the  menu  planner  by  meat 
alternates,  and,   therefore,  more 
thought     needs  to  be  used  to  plan  meals 
that  ivill  be  attractive  to  the  eye  and 
appealing  to  the  taste,     V-:jgGtable s , 
salads,  and  other  accompaniments  that 
complement  the  main  dish  in  color, 
flavor,  and  texture  should  be  selected. 
Mi  Id- flavored  foods  should  be  combined 
with  more  strongly  flavored  ones,  and 
sof t-tvixtur od  foods  v/ith  crisp  ones. 
Fried  haddock,  for  example,  may  bo 
S'-rved  "'''d.th  crc.-med  new  potatoes  and 
le-ttuce  and  torrato  sjilad.     The  creamed 
potatoes  contrast  with  thj  texture  of 


the  rri^;d  f  5  s 


.nd  the  salad  adds 


Serving  Fresh  Vegetables 

Many  fresh  vegetables  are  appear- 
ing now  in  local  markets,  and  as 
the  growing  season  advances  a  larger 
variety-'  of  them  will  be  available. 
Vegetables  add  color  and  flavor  to 
any  meal.    Cook  them  until  tender 
in  as  little  water  and  for  as  short 
a  time  as  possible  and  serve  them 
imm.edi ate ly  to  preserve  flavor  and 
color,  and  conserve  nutritive  value. 

Fresh,  vegetables  may  be  combined 
attractively  in  vegetable  plates. 
The  occasional  use  of  a  vegetable 
plate  m-ay  add  welcome  variety  to 
the  special  lunch  menus.  However, 
vegetables  alone  do  not  supply  enough 
protein  to  take  the  place  of  meat. 
Therefore,  a  meat   alternate,  such 
as  cottage  cheese,  fish  salad,  or 
sliced  cheese,   should  be  served  with 
the  vegetables.  ■  "  .  " 


Copies  of  a  boo'-let  entit  led  SAVING 
SJJGA^  IN  INDUSTRIAL  FEEDING  are 
available  at  the  Regional  Office 
of  the  War  Food  Administration, 
150  Broodway,  New  York  City. 


V  -  • 


color  ,  a  tart  flavor,  and  crispness 
to  the  menu. 
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Tfenus  for  Special  Lunches 


Menus  are  given  for  special  lunches  for  a  period  of  15  days.     These  menus 
are  planned  to  furnish  about  one-third  of  the  worker's  daily  food  requirements 
and  to  come  within  the  limitations  of  rationing  allotments  and  curtailed  food 
supplies.    In  this  month's  menus,  meat  alternates  have  been  featured,  as  have 
the  fresh  vegetables  and  fruits  in  abundant  supply. 


1. 


Braised  breast  of  lamb 
Parsleyod  new  potatoes 
Buttered  carrot  strips 
Y0iole-v7heat  bread  vath  butter 

or  fortified  margarine 
Plain  cake  with  orange  frosting 

mik 


2. 


Baked  kidney  beans  (recipe  attached 
Fresh  spinach  or  other  ereans 
Sliced  tomato  and  lottuoe  salad 
Enriched  rolls  v/ith  bustter  or 

fortified  margarine 
Custard  pie 

Beverage 


3. 


4. 


Meat  loaf  with  gravy 

Steamed  new ^ potatoes 

Creole  cabbage  (see  April  issue) 

""^Tiole -wheat  bread  with  butter  or 

fortified  margarine 
Chocolate  pudding 
Beverage 


5. 


Vegetable  plate: 

Stuffed  egg  salad 

Fresh  asparagus 

Parsloyed  potato 

Sliced  tomato 
Cornbrcad  \»ath  butter  or  fortified 

m-arr;arinc; 
Deep-dish  apple  pie 
M  Ik 


Fish  cakes  v/ith  egg  sauce 
Creamed  new  potatoes 
Buttered  green  beans 
Enriched  bread  mth  butter  or 

fortified  margarine 
Peach  shortcake 
Mi  Ik 


7,. 


Roast  pork  vdth  spiced  apples 
Brovmed  potatoes 
Buttered  lima  beans 
Enriched  bread' vdth  butter  or 

fortified  margarine 
Orange  custard 
Beverage 


6. 


Baked  macaroni  vdth  cheese 
Buttered  sliced  carrots 
?axGd  green  salad  with  French 
dressing 

IVholo -wheat  bread  with  butter  or 

fortified  irargarine 
Gingerbread 
Milk 


8. 


Creole   lima  beans 
Buttered  fresh  beets  and  greens 
Cottage  cheese  and  tomx^to  salad 
Y\fholo-wheat  bread  with  butter  or 

fortified  margarine 
Caramel  nut  pudding 
Beverage 
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¥.3 nu s  (  C  o nt i  nu a d ) 

9. 

Veal  pot  pie 
?':ash6d  potatoes 
Birbtsred  peas 

'.Srlrich'^-d  "bread  with  butter  or 

fortified  margarine 
Fruit      latins  pudding 
Mlk 

11. 

Steamed  frankfurters 

Gr^aniea  ne'v  potatoes 

But te re d  c abba ^-,e  (or  s aue rkr  aut ) 

Enrichsd  roll  ivitb  butter  or' 

fortiflod  margarine 
Rhubsr o  p5  ? 

13. 

Scalloped  chicken  and  noodles 
Butti^red  green  peas 
Ked  apDia  and  celer^''  s-^.lad 
Yvhole-vuhs at  bread  v/i th •  butter 

or  fortified  margarine 
Baked  custard 
Eevorage 

15. 

Baked  fish  fillet  -  tomato  sauce 
oteainad  nev;  potatoes  in  jackets 
Greon  beans 

Enriched  roll  vn.tY.  butter  or 

fortified  miargerine 
Blueberry  pie 


■:  PLE^iTiraL  foods 

Fresh  fruits  and  vegetables  ex- 
pected to  be  plentiful  in  most  mar- 
kets in  the  Northeast  Region  during 
the  month  of  June  include:  potatoes, 
: tomatoes,  cabbage,  onions,  carrots, 
peaches  (after  mid-June), 

Other  foods  which  vdll  be  avail- 
able in  'abundant  supply  are;  dry 
edible  peas;  dry-mix  soups;  soya 
f lour,  ■  gri ts,   and  flakes;  citrus 
marmalade;  apple  butter,  jellies, 
grape,  plum  and  fig  jams;  wheat  flour 
and  bread;  macaroni,  spaghetti, 

noodles;  oatmeal,  ! 
i.  ^  '.  :  { 

10. 

Creained  eggs  with  fresh  asparagus 

(recipe  attached) 
Baked  potato 
Cole  slaw 
Apple  Ero-ATi  Betty 
Beverage 

12. 

Fried  oysters  Vvl  th  lem.on 
Farsleyed  new  potatoes 
Shredded  carrot  and  cabbage  salad 
Whole -v/heat  bread  with  butter  or 

fortified  m.argarine 
Sponge  roll  with  orange  cream 
filling 

Milk  .  ... 

14. 

Roast  lamb  vdth  dressing 
Mashed  potatoes  -  gravy 
Cabbage  and  green  pepper  salad 
Enriched  br-aa  with  butter  or 

fortified  margarine  ' 
Fresh  fruif  cup 


Recipe  s 


Baked  Kidnev  iJeans 


Ingredients 

Dr;?"  r':d  kidney  beans 

Bacon  drippings  or  cubed  salt  pork 

Onions,  sliiced 

Graen  peppers,  chopped 

T c:  .a  1 06  s ,  c  a  nna  d 

Chili  powder 

Salt 

ciise  of  portion  -  6  ounces. 


Amounts  for  100  Portions 

12  pounds 

1-  I/2  pounds 
2  pounds 

1  Dound 

2-  1/2  gallons 
1  ounc  e 

5  ounces 


1. 

o 

3. 
4. 
6. 
6. 


iV;?.sh  and  sort  the  beans.     Cover  with  hot  '.vater  and  let  soak  overnight. 
Cock  beans  until  tender  in  th'i  ^-.ter  in  v/hich  they  v/ere  soaked.  Drain, 
Cook  the  onions  in  the  bacon  drippings  for  about  5  irxinutes, 
Cor.ibine  the   onions  and  fst,  tomat.-^es,  cC^reen  poppers,  seasonings. 
Add  the  vegetable  mixtures  tc  the  cooked  beans  and  mix  Vv-el  !• 
Pour  into  greased  baking;  pans  and  bake  for  1  l-our  in  a  moderate  oven, 
3600  F. 


In.2:r>:dients 


Creamed  iiiggs  with  Fresh  Asparagus  Tips 


Amounts  for  100  Portions 


Fr  J  s  h  as  pa  r  a  gus 
Cooking  fat 
Flour 

Mlk  and  asparagus  liquor 

Eggs,  hard- CO  eked 

Salt 

Paprika 


20  pounds 

3  p  o und  s 
2  pounds 

4  gallons 
8-I/3  dozens 

5  ounces 
1  ounce 


Size  of  portion  -  6  ounces, 


}*     Clean  the  asparagus  ond  cut  spear  ends  off  about  4  inches  in  length. 
Rei^erve  rest  of  tender  stalks  for  use  in  soup. 

2,  Cook  th-.;  asparagus  spears  in  a  small  amount  of  boiling  v-'ater  until 

tonder.     Drain,   saving  the  liquor, 

3,  Make  a  roux  of  the  fat'  and  flour.     Add  the  asparagus  liquor  up  to  l/3 

of  the  total  liquid,  and  then  the  remainder  of  the  milk.  Season, 
C ooh  unti 1  thi eke ne d , 

4,  C-,;t  the  hard-ccokcd  eggs  in  half,  longthvdsc, 

0.     Arrange  asparagus  tips  in  serving  pan,  add  layer  of  eggs,  and  then 

sauce.    Heat  in  oven  to  bring  to  serving  temperature. 
6.     oorve  plain  or  on  toast  or  split  buns. 


